AGRICULTURE  AND  CROPS	199
than in India. The plantain (Mnsa sapientnm\ or banana
of the West Indies and the English market, of which each
plant bears a large bunch of fruits, is sometimes cultivated
in large gardens extending over many acres. In connection
with the specific name, it is interesting to note that the
plantain was formerly confused with the jack fruit, which
was described by Pliny as the fruit "quo sapientiores
Indorum vivunt," i.e., the fruit on which the more learned
of the Indians (Brahmans) live. The jack tree (Artocarpus
integrifolid), which grows wild in the hills, and is extensively
cultivated, receives its name from the Malayalam chakka.
In young trees the fruits, which are sometimes 18 inches or
more in length, grow on the branches, and in older trees on
the trunk. The cashew-nut tree (Anacardium occidentale)
yields the kidney-shaped nuts, which grow on a pear-
shaped fleshy receptacle, and are usually eaten roasted,
The fruit of the mango tree (Mangifera indica: man-kai
or man-gai), when of good quality, and free from the odour
of turpentine, is undoubtedly the best fruit in India. The
Naulakh Bagh, or nine lakh garden of mango and other
trees, near Ranipet in the North Arcot district, was planted
by one of the Nawabs of the Carnatic. The custard-apple
(Anona squamosa), known as sharifa (noble) and Sltaphal
or fruit of Slta, is cultivated for its luscious fruit. It is very
common in a wild state near old forts in the Deccan, e.g.
at Gooty, Gurramkonda, and Penukonda. The papaya or
papaw tree (Carica Papaya)^ which derives its name from
the Carib ababai, is extensively grown in gardens. The
fruit is eaten, and the digestive properties of its milky juice
are utilised for the purpose of rendering meat tender by
rubbing it therewith. It has even been said that tough
meat is rendered tender by merely hanging it, when freshly
killed, amongst the foliage of the tree. The best melons
(Cucumis Meld) are grown in the Cuddapah district, chiefly
at Sidhout and Cuddapah. Vine ( Vitis viniferd) or grape

